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A sparkling new way to prepare new drink formulations. 

Ingredients: 
One FT100 series Carbo-Fill miniature-scale carbonator/filler linked to an FT74 tubular heat 


exchanger. The product you wish to carbonate be it water, pre-mix product or post-mix product, 
continuous or batch - you can carbonate up to 60 liters per hour. 


Method: 


» Link the FT74 to the Carbo-Fill (this is very easy to do) 
» Set all the parameters you want to achieve on each machine thru the easy to use control panels 
» Feed product to the F174 pasteurizing unit for heat treatment. 
* Pass treated product to the Carbo-Fill 
* Carbonate your product to the desired level (up to 10gm per liter) 
* When you are happy with the result, scale up to production. 


Armfield - creating success for you 


Armfield miniature-scale research and development equipment allows you to develop and test 


formulations quickly and easily. 
All our product details are available on our website: www.armfield.co.uk/ifi.html 


Armfield Inc. 510 N. Main Street, Denison, Iowa 51442 
Tel: (712) 263-5885 * Fax: (712) 263-8884 * E-mail: armfield@frontiernet.net 
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